10-21

combination with a-tocopherol and sodium nitrite, may be warranted.
If mutagenic products are formed, animal toxicity assays of this
combination of agents may also be prudent.

If the species of lactic-acid-p-producing bacteria to be used as an
alternative to nitrite differs from those already in use in foods,
the Committee recommends that the necessary toxicologic evaluation be
conducted.  The health implications of adding lactic acid to meats in
sufficient amounts to retard outgrowth of C_. botulinum spores are
unclear, because information on chronic toxicity is absent and
because natural in vivo production of lactic acid far exceeds the
amount that would be ingested in the meat products.

The Committee recommends that increased concentrations of sodium
chloride not be considered as an alternative to nitrite at this time,
because of possible adverse effects of the resulting increase in
sodium intake.  Similarly, because smoking may foster the formation
of nitrosamines in meats, the Committee recommends that it not be
considered as an alternative to nitrite.

Although sorbate alone does not appear to be toxic, the combina-
tion of sorbate and nitrite results, under some conditions, in the
formation of mutagenic reaction products.  The Committee recommends
that the following assays be conducted with characterized sorbate-
nitrite reaction products, to permit a more complete determination of
the possible adverse effects of the combination of nitrite and sorbate
in meats:  short-term assays with mammalian (including human) cell-
culture systems, acute and chronic toxicity tests, and toxicokinetics
studies.

Owing to the paucity of toxicity data on sodium hypophosphite,
the Committee recommends that the necessary toxicity tests be under-
taken to ascertain its safety for use as a substitute for nitrite in
cured meats.

Although the addition of a-tocopherol to cured meats at a
concentration of 500 mg/kg is unlikely to have adverse effects on
human health, mutagenicity tests and acute and subchronic toxicity
tests of combinations of a-tocopherol, ascorbate, and nitrite should
be conducted to determine whether toxic reaction products are formed.

The Committee recommends that toxicity studies of irradiation
focus on the effects of irradiation in combination with the addition
of low concentrations of nitrite (40 mg/kg).

If other substances, such as the furaarate esters, are found to be
effective antimicrobial agents in a variety of meat products when
tested under commercial conditions, the Committee recommends that
toxicity tests be conducted on these agents as well.